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Entertain 
in style 

Get the party 
' started with 
classic bakes 
and puddings 



Whip up edible bakes 
for all your loved ones.. 

Gingerbread truffles 
4 Hot cocoa reindeer 
Spiced panettone 



BAKING 



Celebrate Christmas with 
must-try seasonal recipes 



A 



IRRESISTIBLE SWEET DELIGHTS TO WOW THE FAMILY 

Creative gifts ^ Tempting desserts x Family treats s Drinks 












Homemade Sweets & Treats 

Window sweet boxes from £2,1 S (pack of 5) 
idea! for chocolates, marzipan fruits & truffles 
Selection of festive ribbons & frills from 30p 
per metre 



Create An Alternative Christmas Tree 

with the Wilton Christmas cookie tree kit £9.45 



Everyone Loves A Christmas Jumper? 

Wilton Christmas jumper tin £10.50 
Set of 2 Pme reindeer cutters £2.90 
Set of 3 Pme Christmas tree cutters £3-98 
Pme snowflake plunger cutter £2,81 
White snowflake sprinkles £2,30 



Decorate Cupcakes With These Fun & 
Simple To Use Cutters 

Set of 4 Christmas plunger cutters £6.99 
Candy cane sprinkles (95g) £4.18 



Create A Traditional Gingerbread House With A Difference 

Make & bake gingerbread house cookie cutter set £5.99 
Claydough Mr & Mrs Gingerbread cake toppers £4,25 



Family Favourite Christmas Decorations 

The Snowman & Friends figurines from £3.25 



Twas The Night Before Christmas... 

Christmas Gaydough decorations from 97 p 
Wilton reindeer cookie set £5.1 5 
White snowflake sprinkles £2.30 



Packaging For Home baked Goodies 

Pack of 4 Nordic/trad Hion a I Christmas 
window cake boxes £3.00 



C^hrii stmQ s 



www.CakeCraftWorld.co.uk 






INTRODUCTION 




It’s that time of year again folks and I for one am as excited as ever! Sure, the summer 
was great and yes, Easter always offers that promise of spring and a few bank holidays, but 
nothing ever comes close to Christmas. Just saying the word makes you think of friends, 
family gatherings, family embarrasments, great nights out, recovering nights in, log fires, the 
hope of snow or just the enjoyment of putting a smile on someone’s face. But for some, 
and I confess to fall into this bracket, it’s the allure of fantastic seasonal food that curves my 
mouth upwards. And, because it’s Christmas, we can eat what we want and when we want 
it - that’s my modus operand i anyway! 

We have plenty for you to choose from in this issue as well. From fabulous Christmas bakes and wonderful 
puddings, to family treats and festive drinks, there is something for everyone. We have some lovely ideas for 
foodie gifts to wow your loved ones and some adorable biscuits to brighten up the little person in you. If you are 
stuck for ideas as to what to put under the tree for a keen baking enthusiast, turn to page 8 to find a selection of 
kitchen goodies perfect for the time of year 

Anyway, I hope you enjoy the magazine as much as we’ve enjoyed putting it together All that’s left to say is 
Merry Christmas everyone! 

fjt ck 

Nick Gregory Deputy Editor 
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Our Ready to Roll Icing range 
now has over 30 colours 

Find them all online direct from Renshaw 
or through your usual sugarcraft stockist 



CELEBRATING CAKE FOR GENERATIONS 
www.renshawbaking.com 

Join the conversation ©o©@©® 









Festive Cook’s 
Measure 

Tala £ 1 5 



www.johnlewis.com 



Everything Stops For Tea 
Tea Towel 

The Dot Com Gift Shop £4.95 



Floral Rolling Pin 

Laura Ashley £28 



www.dotcomgiftshop.com 



www.lauraashley.com.com 






GIFT GUIDE 

Looking for a little gift inspiration? 
Here’s a selection of gorgeous products 
covering every budget that your 
fellow baking fans will adore... 



Kenwood 
Barcelona K Mix 
Kenwood £499 
www.amara.com 
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Mixing Bowl 

Mason Cash £ 1 9.99 
www.lakeland.co.uk 



Christmas 
Icing Set 

Tala £35 

www.talacooking.com 



Recipe Card 
Holder 

Cath Kidston £ 1 6 
www.cathkidston.com 



Digital Scales 

Cath Kidston £20 
www cat h ki d sto n . co m 






Floral Pastry 
Worktop Saver 

Laura Ashley £ 1 5 
ywwv.lauraashley.com 






The Baking Journal 

By Magma 

Published by Laurence King £ 1 2.95 



Ice Cream and Fancy 
Cake Wooden Board 

The Dot Com Gift Shop £29.95 
www.dotcomgiftshop.com 
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to visit our 
new look website today! 



Love Gluten-Free Heaven and Free-From Heaven magazines? You can now enjoy free-from 
recipes and information all month long - even once you’ve read your magazine from cover 
to cover - with our new look Free-From Heaven website, www.freefromheaven.com features 
essential information on gluten-free, dairy-free, sugar-free and vegan diets, plus exclusive 
features, product directories, your experiences, weekly giveaways and much more! 

Head online now to join our free-from community! 



I 




About MlfJJIAH Hi-f TTT 



Freeman 



Product*! Recipe* ComniLriliy Giveaway T&C SLtscnba 
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3-5 July 2015 - Olympia, London 
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Paleo Diet Gluten-Free Diet Ve-g 


an Dirt Sugar-Free 


Dirt Dairy-Free Die! Free-Fram Heaven Gluleo-Free Heaven Aboul 






JOIN US ONLINE FOR 

^ Essential information on free-from diets 
Weekly giveaways 
The best free-from recipes 
Share your experiences! 

For all this and much more, go straight to 

www.freefromheaven.com 
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Chocolate hazelnut 
dacquoise with figs 

By James Martin 
Serves 8- I 0 

FOR THE DACQUOISE 

10 free-range egg whites 
275g (lOoz) caster sugar 
50g (l%oz) cocoa powder 
250g (9oz) ground hazelnuts 
FOR THE FILLING 
750ml (26fl oz) double cream 
I l A tbsp vanilla bean paste 
75g (2%oz) icing sugar 
1 0-1 2 figs 
TO DECORATE 
twisted willow, or other decorative twigs 
sugar spiral (optional) 



1 Preheat the oven to 1 80°C/Gas Mark 4 and line two baking 
sheets with silicone paper Draw a 23cm (9 in) circle on each 
sheet of paper; then flip them over 

2 Make sure your bowl and whisk are very clean, free of grease 
and dry as any water or grease will affect the meringue. 

3 Place the egg whites in the bowl and whisk with a food mixer 
or an electric whisk on high speed to soft peaks. Add the sugar; 
a spoonful at a time, whisking until the mixture is smooth 

and glossy. 

4 Sift in the cocoa powder and whisk until combined. Fold in the 
ground hazelnuts, taking care not to knock the air out of the 
meringue. Spoon into a piping bag fitted with a I cm (Pun) plain 
nozzle. Lift the paper up and pipe four blobs on the corner of 
each tray, then press the paper to them to stop it moving. 

5 Pipe concentric rings to fill the circle on each of the lined trays. 
Next, pipe six small discs around the trays (you will have some 
mixture left over). Bake for 15-20 minutes until golden and just 
firm to the touch. Transfer to a wire rack to cool completely. 

6 Meanwhile, whisk the cream, vanilla bean paste and icing sugar 
together until you have firm peaks. 

7 Place one of the meringue discs into a 23cm (9 in) metal ring 
on a cake stand or serving plate, trimming it if necessary, then 
spread a layer of cream I cm (J4in) thick on top. Cut 1 0 figs in 
half from top to bottom. Place these upright into the cream 
around the edge of the ring, cut side facing out. Continue all the 
way around until you have made a border of figs around the 
edge of the cream. Fold the small discs of meringue into the 
remaining cream, along with 2 quartered figs. Pile the cream 
into the centre, pressing it lightly so that it holds the figs in 
place against the ring. 

8 Place the second meringue disc on top, trimming if necessary, 
then press down lightly. Lift the ring off the dacquoise. To help 
you do this cleanly, warm the ring very quickly with a blow 
torch, or dip a cloth into hot water and run it around the ring. 

9 Decorate with twisted willow and fig wedges, and a sugar spiral, 
if desired. 




Recipe taken from 
Sweet by James Martin, 
photography by Peter 
Cassidy, published by 
Quadrille. (RRP £20). 
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Cinnamon-sugared 
blueberry bundt 

By Shauna Sever I 
Mokes one 25cm (I Oin) bundt cake 

TO PREPARE THE PAN 2 
50g (l%oz) pure cane sugar 

3 

% tsp ground cinnamon 
FOR THE CAKE 

I90g ( 6 %oz) plain flour, 4 
spooned and leveled, plus I extra tsp for dusting 

1 80g ( 6 oz) whole wheat pastry flour, 5 
spooned and leveled 

VA. tsp baking powder 
l A tsp bicarbonate of soda 
I tsp sea salt 

300g (IO/2OZ) pure cane sugar ^ 
280g ( 9 / 2 OZ) unsalted butter, at room temperature 

2 tsp vanilla extract 
4 large free-range eggs, at room temperature 
360g (12/ioz) buttermilk, at room temperature 



Position a rack in the lower third of the oven and preheat the 
oven to 1 80°C/Gas Mark 4. 

Spray a 25cm (I Oin) bundt tin with non-stick cooking spray, 
hitting all the little dips and creases in the pan with spray. 

In a small bowl, stir together the sugar and cinnamon. Sprinkle 
the cinnamon sugar all over the inside of the pan, turning it to 
coat as much surface area of the pan as possible. 

For the cake, in a medium bowl, whisk together the flours, 
baking powder, bicarbonate of soda and salt. Set aside. 

In the bowl of an electric mixer fitted with the paddle 
attachment, beat together the sugar and butter on medium- 
high speed for about 5 minutes until lightened in colour and 
fluffy. About I minute into the beating time, add the vanilla 
extract. Beat in the eggs one at a time, letting each one blend 
into the batter for about 30 seconds before adtling the next. 

Reduce the mixer speed to low and add about half the 
flour, mixing just until the flour begins to disappear. Add the 
buttermilk, mixing to incorporate. Add the rest of the flour 
and mix until there are a few streaks of flour left in the batter. 
Fold by hand several times with a large spatula until the batter 
is smooth. 




7 



Remove the blueberries from the freezer and divide in half. 
Place half the berries in a small bowl and toss with I tsp flour. 
Quickly and gently fold the floured berries into the batter and 
spread the batter into the prepared tin. Sprinkle the rest of 
the berries on top of the batter. Bake for about I hour until 
a toothpick inserted in the centre comes out clean, Cool 
completely in the tin on a wire rack. Invert the cake onto a 
serving platter. Store any leftovers in an airtight container or 
cake dome at room temperature for up to 3 days. 



2IOg (7/ioz) frozen blueberries 
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Mince pies 

By Lisa Roukin ( www.myrelationshipwithfood.com ) I 

Makes 12 2 

FOR THE PASTRY 
250g (9oz) plain flour, plus extra for rolling 
I25g (4/ioz) unsalted salted butter, cubed 

4 

75 g (2%oz) caster sugar 
finely grated zest of I lemon 

I tbsp lemon juice 5 
I medium free-range egg, beaten 
I medium free-range egg yolk, beaten 
a pinch of sea salt 

I tbsp milk, for sealing and brushing ^ 
I tbsp icing sugar, for dusting 

FOR THE FILLING 7 

350g (l2oz) mincemeat, shop brought or homemade 



Preheat the oven to 200°C/Gas Mark 6. 

Sift the flour into a medium bowl and add the butter Blend 
with your fingertips or food processor Add the sugar; salt, 
lemon zest and juice and beaten egg until smooth. 

Wrap in clingfilm, then refrigerate for 30-60 minutes. 

Lightly dust the work surface with flour; roll out half of the 
dough into 12 rounds using a round 8cm (3in) cutter then roll 
out 12 rounds using a fluted 7cm (234 in) cutter 

Place the larger pastry rounds on the bottom of the holes 
of a non-stick 1 2-hole muffin tray, then add a spoonful of 
mincemeat. Taking a lid, brush with a little water around the 
edges and place it wet side down on top of the open mince 
pie. Seal the edges with your fingers. 

Brush with milk, sprinkle with caster sugar and cook for 
20-25 minutes until the pastry is golden brown. 

Cool for 1 0 minutes before taking out gently. Sprinkle with 
icing sugar 
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Plum Danish 



By Richard Burr 
Makes 8 

INGREDIENTS 
4 ripe plums, halved and stones removed 
plain flour, to dust 
I free-range egg, lightly beaten 
I OOg (3!/20z) apricot jam 
lOOg (3/ioz) icing sugar 
I tbsp lemon juice 
FOR THE DANISH PASTRY DOUGH 

250g (9oz) strong white bread flour, 
plus extra to dust (optional) 

250g (9oz) plain flour 
I tbsp fast-action yeast 
2 tsp table salt 
50g (l%oz) caster sugar 
3 large free-range eggs 
120ml (4fl oz) whole milk 
250g (9oz) unsalted butter, chilled 
FOR THE MARZIPAN 
I25g (4 'Aoz) ground almonds 
I25g ( 4 / 2 OZ) icing sugar, plus extra to dust 
I free-range egg white 
Vi tsp almond extract 
a few drops of pink gel food colour 

I For the pastry dough, mix the flours, yeast, salt and sugar in a 
bowl, making sure you add the yeast and salt to opposite sides 
of the bowl. Add 2 of the eggs, 60ml (2fl oz) cold water and the 
milk and mix with a wooden spoon. If you have a stand mixer; 
mix on medium speed with a dough hook for 8 minutes. If you 
don’t, you can still make these, but it takes a bit more work: mix 
on a floured work surface using a dough scraper to stretch out 
the dough, then your hands once it becomes less sticky, for 1 5-20 
minutes until smooth and elastic. Wrap up the dough in clingfilm 
and put in the fridge for at least I hour 



2 Unwrap the chilled dough and roll out on a floured surface to 
60x30cm (24x1 2in). Bash out the butter between two sheets 
of clingfilm to 40x20cm ( 1 6x8in). Regularly turn the butter and 
peel off and re-lay the clingfilm. Lay the butter on the dough so 
it covers two-thirds of the surface lengthways and also leaves a 
clear border around all the edges, then fold the exposed third 
of dough over half of the butter pressing the edges to seal the 
butter in. Fold the final third of butter-covered dough over to 
get three layers of dough, separated by two layers of butter 
pressing down the edges all round. 

3 Turn the dough by 90 degrees and roll out again to 60x30cm 
(24x1 2in). Fold in thirds again to give nine layers of dough. 
Wrap in clingfilm and return to the fridge for I hourTake out 
and roll out to 60x30cm (24x1 2in) and fold in thirds to get 27 
layers, then turn through 90 degrees, roll out and fold to get 8 1 
layers. Return to the fridge for at least 8 hours. 

4 Roll out the chilled dough on a floured work surface to 
60x30cm (24x1 2in) and cut it into eight squares of 1 5cm (6in). 
You may need to rest the dough halfway through for 

1 0 minutes to allow you to roll it out far enough. 

5 For the marzipan, put the ground almonds and icing sugar in a 
food processor and mix thoroughly. Add the egg white, almond 
extract and food colouring and mix well until all the ingredients 
come together When the marzipan has formed, wrap in 
clingfilm to prevent it drying out. 

6 Roll out the marzipan to a 1 6cm (6% in) square and cut it 
into eight strips.To assemble the Danish, lay a marzipan strip 
diagonally on a dough square and add 4 plum pieces. 

7 Using a little dab of water; stick the two opposite corners over 
the filling to form the Danish shape. Place on two baking sheets 
or trays lined with baking parchment, leaving enough room 
between them for the pastries to rise. 

8 Cover each tray with a plastic bag - it should not touch the 
pastries but form a tent over them - and leave to rise for 

I hour; until doubled in size. 

9 Preheat the oven to 220°C/Gas Mark 7. Liberally brush the 
Danish pastries with beaten egg and bake for 1 5-20 minutes. 

1 0 Meanwhile, place the jam into a saucepan with I tbsp water 
and heat up over a low heat. 

I I When the pastries are cooked, take out of the oven and set on 
a cooling rack. Paint the hot jam on to the pastries. 

1 2 While these are cooling, make the icing by beating the icing 
sugar and the lemon juice together Once smooth, transfer to a 
piping bag and pipe onto the cooled pastries. 
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Mincemeat cupcakes 

By Richard Burr 
Mokes 12 

FOR THE CUPCAKES 
60g (2oz) unsalted butter, softened 
I OOg (3 l Aoz) caster sugar 
I large free-range egg, lightly beaten 
125ml (4Vioz) whole milk 
4 lOg (l4oz) mincemeat (shop bought or homemade) 

200g (7oz) plain flour 
3 tsp baking powder 
FOR THE BUTTERCREAM 
I50g (5 '/iOz) unsalted butter, softened 
300g (lO'Aoz) icing sugar 
2 tbsp brandy 



1 Preheat the oven to 1 80°C/Gas Mark 4. 

2 Beat the butter and sugar together with an electric whisk 
until light coloured and smooth. Thoroughly beat in the egg, 
then stir in the milk; the mixture will split here, but don’t 
worry - it will come back when you put the flour in. Stir in the 
mincemeat to get a really sloppy-looking mixture. 

3 Sift the flour and baking powder together and fold into the 
batter.This will make quite a wet mixture, but trust me, it’ll 
turn out fine! 

4 Place the cases in a 12-hole muffin tin and load each with 

2 heaped tbsp batter; this should use it all up. Bake in the oven 
for 20 minutes, or until a cocktail stick comes out clean when 
inserted into the centre of a cake. 

5 Once cooked, remove from the oven, take the cakes out of the 
muffin tin and set on a wire rack to cool. They must be fully 
cooled before the buttercream can go on, or it will melt. 

6 Make the buttercream by beating the butter, icing sugar and 
brandy in a bowl with an electric whisk until fully combined 
and creamy. 

7 Load the buttercream into a piping bag fitted with a large 
startipped nozzle, but do not put it in the fridge if you’re not 
piping the cupcakes straight away or it will stiffen up too much 
to pipe. Pipe swirls of buttercream onto each cake: start on 
the outside and spiral your way in, leaving a point in the middle. 








Black bun 
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FOR THE HOT 
WATER PASTRY 

450g (l6oz) plain flour 

lOOg (3/ioz) strong white 
bread flour 

75g (2%oz) unsalted 
butter, diced 

200ml (7fl oz) water 
Vi tsp salt 
lOOg ( 3 / 2 OZ) lard, diced 

I free-range egg, lightly 
beaten, to glaze 



By Paul Hollywood 
A/lokes a 900g (21b) loaf 

FOR THE FILLING 
200g (7oz) plain flour 
400g (l4oz) raisins 
200g (7oz) sultanas 
Vi tsp ground cinnamon 
Vi tsp ground allspice 
Vi tsp ground mixed spice 

lOOg (3^oz) dark 
muscovado sugar 

80g (2%oz) 
almonds, chopped 

50g (l%oz) walnuts, chopped 
Vi tsp bicarbonate of soda 
I free-range egg 
2 tbsp whisky 
3 tbsp milk 

grated zest of I orange and 
juice of Vi an orange 




Recipe taken from Paul 
Hollywood's British Baking, 
by Paul Hollywood, 
photography by Peter 
Cassidy, published by 
Bloomsbury. (RRP £25). 



1 Preheat the oven to 1 80°C/Gas Mark 4. Grease a 900g (21b) 
loaf tin with lard and line the base and ends with a long strip of 
baking parchment that overhangs the short ends.This makes it 
easier to remove the loaf after baking. 

2 For the filling, mix all the ingredients together in a large bowl and 
set aside. 

3 For the pastry, mix the flours together in a bowl and rub 
in the butter with your fingertips until the mix resembles 

fine breadcrumbs. Put the water salt and lard in a saucepan and 
heat until the lard has melted and the water just comes to the 
boil. Pour it into the flour mixture and mix with a wooden spoon. 
Tip out onto a floured surface and knead briefly until smooth. 

4 Cut off about a quarter of the pastry and set aside, keeping it 
covered with clingfilm. Roll out the remaining pastry to a 6-7mm 
(%in) thickness - work as quickly as you can, as the pastry will 
become crumbly as it cools. 

5 Line the loaf tin with the rolled-out pastry, pressing it gently into 
the corners and smoothing it out as necessary. Leave the excess 
pastry hanging over the edges of the tin. Spoon the filling inside 
and press down lightly. 

6 Roll out the remaining pastry to fit the top of the tin. Dampen 
the edges with water place it on top of the filling and press the 
edges together to seal. Trim away the excess pastry and crimp 
the edges. Make three slits in the top to allow steam to escape. 

7 Brush the top with beaten egg and bake for 2 hours, covering 
the top loosely with foil after I hour or so if it becomes too dark. 
Leave to cool in the tin before turning out. 
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BAKES 



Panettone 



By Lakeland ( www.lakeland.co.uk ) 
M akes x 

I tsp vanilla extract 

2 large free-range eggs and 5 free-range 
egg yolks, beaten together, plus I egg white to glaze 

250g (9oz) unsalted butter, softened, plus 
extra to grease 

lOOg (3!4oz) golden caster sugar 
grated zest of I large orange 
grated zest of I lemon 
4 tbsp milk 
25g (I oz) fresh yeast 

500g (I lb loz) strong white bread flour, 
plus extra to dust 

I tsp salt 

a pinch of freshly ground nutmeg 
a little oil, to grease 
80g (2%oz) raisins 
80g (2%oz) sultanas 
3 tbsp golden rum 

lOOg (3 '/ioz) good-quality candied citrus 
peel, finely chopped 

a little icing sugar, to dust 



1 Add the vanilla extract to the beaten eggs and yolks. In a large 
bowl, beat the butter and all but I tsp sugar until light, thick 
and creamy. Gradually add the beaten egg mixture, whisking 
continuously (if the mix begins to split, add I tbsp strong bread 
flour). Add the orange and lemon zest. 

2 Warm the milk in a pan until tepid, then pour into a small bowl. 
Crumble the yeast on top, then add the remaining sugar Stir 
the yeast until it dissolves, then allow to stand for 5- 1 0 minutes 
until the yeast activates and bubbles form on the surface. 

3 Sift the flour; salt and nutmeg into a large bowl. Make a well in 
the centre, pour in the milky yeast and quickly mix through 
the flour Add the egg mixture, folding in to make a soft, 
sticky dough. 

4 Tip the dough onto a floured work surface and, with floured 
hands, knead for 10 minutes until silky and smooth. The dough 
will be very sticky at first, but will eventually come together as 
you keep working it (avoid adding extra flour as this will alter 
the final texture). Form into a ball, then place in a lightly oiled 
bowl and cover with clingfilm. Leave in a warm place (an airing 
cupboard is ideal) for I Vi hours or until doubled in size. 

5 Meanwhile, put the raisins and sultanas in a small pan with the 
rum, bring to a simmer; stir well, then remove from the heat 
and leave to plump up as they cool. Grease the cake tin. 

6 When the dough has risen, tip onto a floured surface. Knead 
for a minute, then begin to knead in the raisins, sultanas and 
candied peel until evenly distributed, discard the rum. Form the 
dough into a smooth ball and place it into the cake pan. Cover 
loosely with clingfilm and leave in a warm place for 2 hours 
until the dough has tripled in size. 

7 Preheat the oven to 200°C/Gas Mark 6. 

8 When the dough has risen, brush the top of the panettone 
with egg white. Wrap a double layer of brown paper around 
the outside of the cake pan, high enough so it extends I Ocm 
(4in) above the top of the tin. Secure with kitchen string. 

9 Place the cake pan on a baking sheet and bake for 1 5 minutes, 
then reduce the temperature to 1 80°C/Gas Mark 4 and bake 
for a further 30-35 minutes (you may need to cover the top 
with foil after 20 minutes to prevent it browning too much). 
When ready, a skewer inserted in the centre will come 

out clean. 

10 Cool in the tin for 5 minutes before turning out, then transfer 
to a wire rack to cool completely. Lightly dust with icing sugar 
before cutting. 
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Christmas cookie tree 



Gluten -free star mince tarts 



By Lakeland ( www. I ake land.co.uk ) 
A/lokes 24-30 cookies 

600g (lib 4oz) plain flour 

300g (I O'/iOz) cold butter, 
diced 

300g (I O'Aoz) caster sugar 
2 small free-range eggs 
I tsp almond extract 



1 kg (21b 2oz) white ready- 
to-roll icing 

2 tbsp apricot jam, 
warmed 

icing sugar, to dust 
edible silver balls 



By Doves Farm ( www.dovesfarm.co.uk ) 

A/I akes 24 

200g (7oz) Doves Farm Plain White Flour 
Free From Gluten 

I OOg (3 Yioz) butter 
6 tbsp water 

200g (7oz) gluten-free mincemeat 
I tbsp gluten-free apricot jam 



1 Preheat the oven to 1 80°C/Gas Mark 4. 

2 Place the flour and butter into a food processor bowl with 
a dough blade, then process until the mixture resembles 
breadcrumbs. Add the sugar; eggs and extract. Mix until a ball of 
dough is formed. Divide into two equal balls, wrap in clingfilm 
and chill for I hour 

3 On a lightly floured surface, roll the balls of dough to about 
5mm (%in) thick. Stamp out two cookies in each size, dipping 
the cutters in flour before each use to prevent sticking. 

4 Arrange on the baking trays, then bake for 10-12 minutes until 
firm and golden. Leave on the baking trays for 10 minutes, then 
transferto a wire rack to cool completely. 

5 On a surface lightly dusted with icing sugar; roll the icing to 
about 5mm (%in) thick. Use the cookie cutters to stamp out 
two stars in each size. 

6 Brush each cookie with a little jam and top with an icing star 
Leave the iced cookies on a rack for a few hours, or until the 
icing has dried. 

7 Stack your tree starting with the largest cookies at the bottom 
and smallest at the top. When you get to the top, roll a small 
ball of icing and use it to prop up the final star Dust with icing 
sugar and decorate with silver balls. 



1 Using a fork, mash the butter into the flour until it has the 
appearance of breadcrumbs. Stir in the water and bring 
together a soft ball of dough (it may appear a little wet, but will 
absorb the liquid). Wrap in clingfilm and rest the pastry for at 
least 30 minutes. 

2 Grease two 1 2-hole muffin tins. 

3 Roll out half the pastry between two pieces of floured clingfilm 
or parchment until about I mm (i/sin) thick. 

4 Press a pastry cutter or cup into the dough to make circles that 
fit tin, then gently lift them into the holes. 

5 Put I tsp mincemeat into each tart. 

6 Roll out the remaining pastry and cut out star shapes. Gently 
press these over the mincemeat, then bake in the oven for 
25 minutes. 

7 Remove from the oven and brush the stars with a little apricot 
jam, before cooking for a further 5 minutes. 
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Gluten -free 
Christmas ring cake 



lOOg (3/ioz) raisins 
I OOg (3 ’/loz) sultanas 
I OOg (3yioz) currants 
I OOg (3!/ 2 oz) glace cherries 
I OOg (3 / 2 OZ) mixed peel 

I OOg ( 3 / 2 OZ) dried 
cranberries 

3 tbsp sherry or fruit juice 

finely grated zest and juice 
of I lemon 

1 50g ( 5 / 2 OZ) butter 
1 50g (5'Aoz) brown sugar 
3 free-range eggs 



By Doves Farm 
A/lokes a 20cm (8in) round cake 

200g (7oz) Doves Farm 
Plain Flour Free From 
Gluten 

I tsp mixed spice 
I tbsp water 
TO DECORATE 
3 OOg (IO/ 2 OZ) satsumas 

300g (I Q'/iOz) 
granulated sugar 

water 

200g (7oz) icing sugar 
3 tbsp orange juice 



1 Mix together the raisins, sultanas, currants, cherries, peel, 
cranberries, sherry, lemon zest and juice. Leave overnight to 
stand if possible. 

2 Preheat the oven to 1 80°C/Gas Mark 4. Cream together the 
butter and sugar until light and fluffy, then beat in the eggs. Mix 
in the flour and spice, followed by the water and prepared 
fruits. 

3 Line a deep 20cm (8in) round cake tin with parchment. Cover 
the outside of a 1 0cm (4in) round cake tin with parchment and 
sit it inside the largertin. Push the cake mixture into the space 
between the two tins. Bake in the oven for 2% hours, loosely 
covered with parchment. 

4 Allow to cool in the tin for 1 2 hours before removing the tin. 

5 To decorate and assemble the cake, put the sugar and water 
into a saucepan over a medium heat and stir until dissolved. 

Cut the satsuma into 5mm (]4in) slices, add them to the syrup. 
Cook gently for about 2 hours. Leave to cool in the syrup. 

6 Drain the slices and lay them on a parchment lined baking tray. 
Bake in the oven for 20 minutes at 1 80°C/Gas Mark 4. Turn 
them over and bake for a further 20 minutes. Leave to cool. 



7 For the icing, mix two spoonfuls of orange juice into the icing 
sugar; adding just enough of the remaining juice for the icing to 
flow. Drizzle it over the top of the cold cake. Press the satsuma 
slices on top of the icing. 
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Naked berry 
celebration cake 



By Seasonal Berries ( www.seasonalberries.co.uk ) 

Serves 1 6-20 

FOR THE LEMON CAKES 
400g (l4oz) soft margarine 
400g (l4oz) caster sugar 
finely grated zest of 2 lemons 
7 medium free-range eggs 
550g (I lb 4oz) self-raising flour 
5 tbsp semi-skimmed milk 
FOR THE LEMON DRIZZLE 
juice of 2 lemons 
1 50g (5oz) caster sugar 
FOR THE FROSTING 
I OOg (4oz) butter, at room temperature 
350g (l2oz) icing sugar 
I OOg (4oz) lemon curd 
75g (3oz) raspberries 
TO DECORATE 
400g (l4oz) strawberries, halved if large 
225g (8oz) raspberries 
I OOg (4oz) blueberries 
a little icing sugar, sifted 
edible flowers, optional 



1 Preheat the oven to 1 80°C/Gas Mark 4. Cut long strips of non- 
stick baking paper a little taller than the sides of a cake tin. Fold 
up one of the long edges by 2cm (%in), then make small scissor 
snips up to the fold. Arrange the paper strips around the sides 
of a 20cm (8in) and a 1 3cm (5in) deep round cake tin with the 
snipped edges downwards, then add a circle of non-stick baking 
paper to the base of each cake tin. 

2 Add the soft margarine, caster sugar and lemon zest to the 
bowl of an electric mixer and beat together until light and fluffy. 

3 Add one egg and beat until smooth, add a second egg and a 
spoonful of flour and again beat until smooth. Gradually mix 
in all the remaining eggs and flour alternately until the cake 
mixture is smooth. Add the milk 

4 Divide the mixture between the two tins so that they are a 
similar depth, then smooth the surface and bake in the centre 
of the oven. Allow 50-60 minutes for the small cake and about 
80 minutes for the larger cake until well risen, golden and a 
skewer comes out cleanly when inserted into the centre of 
the cake. 

5 Meanwhile, mix the lemon juice and sugar together and set 
aside. Add all the frosting ingredients to the bowl of an electric 
mixer and beat together until smooth. Cover the bowl and chill 
until needed. 

6 Allow each cake to cool for 5 minutes, then turn out onto a 
wire rack set over a cooling rack so that the top is downwards. 
Peel away the lining paper and skewer what is now the top of 
the hot cake. Drizzle over the syrup and leave to cool. 

7 When ready to assemble the cake, trim off the domed top if 
needed, then turn the cake back over so that the sticky syrupy 
base is now the top. Cut each cake into three layers with a 
serrated knife. Put the base layer on to a pedestal stand, spread 
with a little of the frosting, then layer up the two other larger 
cake layers with frosting. Spread the top of the cake with 
frosting, then add the base layer of the smaller cake and layer 
up the cake with frosting. 

8 Insert three long plastic cake supports through the top of the 
cake down to the second cake to hold them in place. Trim off 
the top of the cake supports level with the cake. 

9 Spread a layer of frosting on the top of the cake, then decorate 
the cake tiers and base of the pedestal stand with berries and 
dust with sifted icing sugar Scatter with edible flower petals 

if using. 
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Triple berry 
Christmas cake 



By Seasonal Berries ( www.seasonalberries.co.uk ) 

Serves 12 

CAKE 

a little sunflower oil, for greasing 
225g (8oz) soft margarine 
225g (8oz) caster sugar 
225g (8oz) self-raising flour 
I tsp baking powder 
4 medium free-range eggs 
finely grated zest of I lime 
finely grated zest of I lemon 
TO DECORATE 
325g (I loz) jar of lemon curd 
225g (8oz) raspberries, plus a few extra to decorate 

400g (l4oz) strawberries, thickly sliced, 
plus a few extra to decorate 

1 50g (5oz) blueberries 
450ml (I6fl oz) double cream 
lOOg (4oz) coconut shavings 
a little icing sugar, sifted, to decorate 
edible flowers, optional 



1 For the cake, preheat the oven to 1 80°C/Gas Mark 4. Brush 
the base and sides of two 20cm (8in) springform tins with 

a little oil. Line the base of each tin with a circle of non-stick 
baking paper 

2 Add the margarine, sugar; flour and baking powder to a large 
mixing bowl or food processor Add the eggs and fruit zests and 
beat together for a few minutes until smooth. 

3 Divide the cake mixture evenly between the two tins and level 
the surface with a knife. Bake for 20-25 minutes until the cakes 
are well risen, golden brown and the tops spring back when 
lightly pressed with a fingertip. 

4 Leave the cakes to cool for 5 minutes, then loosen the edges. 
Remove from the tins and cool on a wire rack. 

5 About I -2 hours before you are ready to serve, remove the 
lining paper from the cakes if you haven’t already, then cut each 
cake into two layers. Put one of the layers on a cake stand or 
flat plate. 

6 Spread with some of the lemon curd, then arrange half the 
raspberries and strawberries in an even layer on top. Add 
a second cake layers more lemon curd and the blueberries. 

Add a third cake layer; more lemon curd, then the remaining 
raspberries and strawberries. Cover with the final cake layer 
Press together gently, checking that the cake stands straight. 

7 Whisk the cream in a bowl until it forms soft swirls, then spread 
a thin layer over the top and sides of the cake to stick the cake 
crumbs in place. Spoon the remaining cream over and spread 
into soft swirls. Cover with the coconut shavings, then chill until 
ready to serve. 

8 Add a few extra berries to the top of the cake, if desired. Dust 
lightly with sifted icing sugar just before serving. 
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Mincemeat slices 



Serves 18 



FOR THE PASTRY 



FOR THE FILLING 



250g (9oz) butter, softened 

1 OOg (3/ 2 oz) icing 
sugar, sifted 

2 large free-range egg yolks 



400g ( 1 4oz) jar of 
mincemeat 

FOR THE GLAZE 

I free-range egg white 



350g ( 1 2oz) plain flour, 25g (loz) caster sugar 

sifted, plus extra for dusting 



1 Preheat the oven to 1 80°C/Gas Mark 4. Grease a 20x30cm 
(8x1 2in) baking tin. 

2 For the pastry, cream together the butter and icing sugar in a 
large bowl until light and fluffy. Mix in the egg yolks and beat 
well. Add the flour to the mixture and bring together; firstly 
with a round ended knife, then with your hands to form a 
smooth paste. 

3 Divide the mixture into two, wrap well in clingfilm, then place in 
the fridge to chill for 30 minutes. Remove from the fridge, then 
lightly dust your work surface with flour Roll out one half of the 
mixture into a rectangle big enough to line the base and sides 
of the tin. If the pastry is breaking and difficult to handle, roll it 
out between two sheets of baking paper 

4 Line the base and sides of the tin with the pastry, then spoon 
the mincemeat on top. Spread out with the back of a spoon 
and level the top. Roll out the remaining pastry about the 
same size as the tin and place on top of the mincemeat. Pinch 
together the two layers of pastry to seal, trim the excess and 
flute the edges with your fingertips or a fork. 

5 For the glaze, lightly beat the egg white with a fork to loosen. 
Brush on top of the pastry so it is well coated, then sprinkle the 
sugar evenly on top. Bake in the oven for 30-40 minutes until 
golden brown. Remove from the oven and allow to cool in the 
tin before cutting into slices. 



Chestnut and orange 
syrup baklava 



Makes 16 

FOR THE BAKLAVA 

350g (l2oz) chestnuts, 
ready roasted and peeled 

1 50g (S'Aoz) icing sugar 
I tsp ground cardamom 
25 Og (9oz) filo pastry 
1 50g (S'Aoz) butter, melted 



FOR THE SYRUP 

225g (8oz) sugar 
1 50ml (5fl oz) water 

grated zest and juice 
of I orange 



1 Preheat the oven to 1 60°C/Gas Mark 3 and butter an 

1 8x27cm (7x I Oin) baking tin. Chop up the chestnuts into very 
small pieces, then mix in a bowl with the icing sugar 
and cardamom. 

2 Place one sheet of pastry inside the tin and brush with butter 
Working with one sheet at a time and keeping the remainder 
covered with a damp tea towel, continue adding sheets of filo 
pastry and buttering each one until you have six layers. 

3 Spread half the nut and icing sugar mixture over the top layer 
of pastry, pressing it down and levelling the top with the back 
of a spoon. Add another six sheets of pastry on top of the nut 
mixture as before, buttering each layer as you go. 

4 Spread the remainder of the nut mixture on the top sheet of 
pastry, then add another six buttered sheets of pastry on top. 
Use a knife to cut the baklava into 1 6 small diamond shapes, 
but leave in the tin. Drizzle the remaining butter over the top. 
Bake for 20 minutes, then increase the temperature to 200°C/ 
Gas Mark 6 and bake for another 1 5 minutes until golden. 

5 While the baklava is cooking, make the syrup by simmering the 
sugar; water; orange zest and juice in a saucepan for 1 5 minutes 
until syrupy. Once the baklava is cooked, remove from the oven 
and drizzle with the syrup. Leave to cool in the tin. 
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Christmas mini cakes 



Makes 5 

FOR THE CAKE MIX 
250g (9oz) mixed dried fruit 

75ml (2%fl oz) brandy or 
rum (plus a little extra) 

I I Og (4oz) soft dark 
brown sugar 

I I Og (4oz) soft butter 
I25g (4/ioz) plain flour 
2 large free-range eggs 
25g (loz) chopped nuts 

25g (lOoz) glace 
cherries, chopped 

finely grated zest 
of I orange 

1 Grease and line the bottom and sides of five small clean tins. 

2 Prepare your fruit in advance by placing it into a bowl and 
pouring over the brandy or rum, stirring, then leave covered with 
a tea towel to soak overnight. 

3 Preheat the oven to 1 60°C/Gas Mark 3. Cream the butter and 
sugar together until light and fluffy. Add the eggs, flour; spices, 
treacle and zest. Beat the mixture until well combined. Add the 
alcohol soaked fruit, then the nuts and cherries and stir through. 



4 Spoon the mixture into the tins, levelling the tops with the back 
of a spoon, then bake for 40 minutes, or until a skewer inserted 
into the centre comes out clean. Remove from the oven and 
allow to cool slightly before gently removing from the tins. Tip: 
Open the bottom of the can to remove. 

5 Sit each one, still wrapped in greaseproof paper; on a piece 
of foil big enough to completely wrap each cake in. If you are 
wanting to feed the cakes with more alcohol, skewer a few 
holes on the top and drizzle on I tsp of brandy or rum. Wrap 
the cake in foil and store in a cool place until ready to ice. 

Leave for up to I week. 

6 To decorate, roll out the marzipan a little bigger than the entire 
surface area of the cake and about 5mm (J4in) thick. Brush 
the cake with the apricot jam. Drape the marzipan over; gently 
smooth it to fit and trim the edges where necessary. Repeat 
with the white sugarpaste. Brushing the marzipan with a very 
light coating of brandy or rum will help the paste to adhere. 

7 To make the star decoration, cut several different sized stars 
from white and red paste. Allow the stars to dry slightly, then 
create piles of stars in alternating colours and point placement. 
Either use edible glue or a little water brushed on the stars to 
secure them in place. 

8 Finishing touches can include glitter or lustre dust and a ribbon. 



I tbsp black treacle 
I tsp cinnamon 
Vi tsp mixed spice 
TO DECORATE 

6 tbsp apricot jam, slightly 
warmed 

650g (Mb 6oz) marzipan 
3 tbsp brandy/rum 

500-600g (I lb loz- Mb 4oz) 
white sugarpaste icing 

250g (9oz) red sugarpaste 

lustre dust/edible glitter 
(optional) 
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Rudolph’s carrot cakes 

A/lokes 12 

FOR THE CAKES 
I75g (6oz) Demerara sugar 

200g (7oz) self-raising 
flour, sifted 

1 tsp baking powder 

2 tsp cinnamon 
50g ( I %oz) sultanas 
2 free-range eggs 

V ZB / 1 20ml (4fl oz) sunflower oil 

grated zest orange 
TSw 200g (7oz) carrots, grated 
75ml (2 3 / 4 fl oz) milk 

1 Preheat the oven to 1 80°C/Gas Mark 4 and line a 1 2-hole 
muffin tin with paper cases. 

2 For the cakes, mix the sugar; flour; baking powder; cinnamon and 
sultanas together in a large bowl. In a separate bowl, beat the 
eggs with the oil, then stir in the orange zest and carrot. 

3 Add the egg mixture to the dry ingredients and stir until well 
mixed. If the mixture is too dry, add the milk. Fill the paper 
cases with the mixture so they are about three-quarters full, 
then bake for 20-25 minutes until they are golden and bounce 
back when you gently press the tops. Allow to cool on a rack. 

4 For the icing, beat the butter; cream cheese, icing sugar and 
vanilla extract together in a large bowl until the mixture is 
smooth. Spread the icing on top of the cakes. 

5 To decorate, shape the ready-to-roll icing into carrot shapes and 

place on top of the cupcakes. 



FOR THE ICING 

I OOg (3 Zioz) butter 
200g (7oz) cream cheese 

I OOg (3'Aoz) icing sugar, 
sifted 

I tsp vanilla extract 
FOR THE DECORATION 

50g ( I %oz) white ready- 
to-roll icing 

orange and green food 
colouring 



Chocolate and cherry cake 
with shortbread and ginger 

By Waitrose ( www.waitrose.com ) 

Serves: 1 0 

INGREDIENTS 

icing sugar, to dust 

200g (7oz) Green & Black’s Maya Gold Chocolate 
50g (l%oz) butter, diced 
4 tbsp golden syrup 

1 75g (6oz) Waitrose Mini Shortbread Rounds made 
with Butter 

50g (l%oz) Opies Crystallised Stem Ginger, 
roughly chopped 

I OOg (3!/ 2 oz) whole blanched hazelnuts 
200g (7oz) Waitrose Provencal Glace Cherries 
I tsp cocoa powder 



1 Break the chocolate into a small pan, then add the butter and 
syrup. Heat very gently, stirring from time to time, until smooth 
and glossy. 

2 Place the shortbread rounds in a large bowl and break into 
small pieces with your fingers. Stir in the ginger; hazelnuts and 
cherries, then pour in the chocolate mixture and stir until 
evenly coated. 

3 Tip the mixture into a 20cm (8in) loose-bottomed cake tin, 
patting down carefully. Chill for at least 2 hours. Dust the 
surface with cocoa powder and icing sugar before slicing and 
serving. 

TIP Try this with other whole nuts such as almonds, pecans 
or pistachios. If preferred, leave out the ginger and use more 
cherries. 



I 



30 HEAVEN 20 15 



Thousands of recipes can be found at www.waitrose.com/recipes 



Iced rosette 
ginger cake 



By Waitrose ( www.waitrose.com ) 
Mokes o 20cm (8in) cake 

25g (loz) butter 
I25g (4 Yioz) dark brown muscovado sugar 
200g (7oz) plus 2 tbsp golden syrup 

3 pieces of Waitrose Chinese Stem Ginger, finely 
chopped, plus 2 tbsp syrup from the jar 

250g (9oz) self-raising flour 
3 tsp ground ginger 
I tsp bicarbonate of soda 
50g (l%oz) sultanas 
2 large free-range eggs, beaten 
250ml (9oz) milk 

500g (Mb loz) Waitrose Christmas Ready to Roll 

White Icing 

icing sugar, for dusting 



1 Preheat the oven to 1 80°C/Gas Mark 4. Grease and line 
the base of a 20cm (8in) round cake tin with non-stick 
baking parchment. 

2 Place the butter; sugar; golden syrup and the chopped ginger 
and syrup together in a small saucepan and heat gently stirring 
until the butter has melted. 

3 Place the flour; ground ginger; bicarbonate of soda and sultanas 
in a large bowl. 

4 In a jug, whisk together the eggs and milk. Pour the melted 
syrup mixture and the egg mixture into the bowl of flour and 
beat well with a wooden spoon until blended. Pour the mixture 
into the tin and bake for 35-40 minutes, or until a skewer 
inserted into the centre of the cake comes out clean. 

5 Leave the cake to cool in its tin, then invert the cooled cake 
onto a serving plate so that the flat bottom is uppermost. 

Brush with the remaining golden syrup. 

6 Roll out the icing on a sugar-dusted surface to the thickness of 
a pound coin. Using a 3cm (I in) cutter; stamp out as many discs 
as possible (you should get 55-60). Arrange an overlapping ring 
of icing discs around the edge of the cake. Continue to arrange 
the overlapping discs towards the centre of the cake, alternating 
the direction in which the circles overlap each other so that 
each ring forms a rosette pattern. Leave the icing to set for a 
couple of hours before slicing and serving. 
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Jaffa orange cakes 

By Kate Doran 
Makes / 2 cakes 

FOR THE ORANGE JELLY 

60g (2!4oz) caster sugar 
grated zest of I large orange 
3 sheets of platinum-grade fine leaf gelatine 
juice from 2 large orange 
FOR THE CAKES 
40g ( I 'Aoz) butter, melted 
60g (2!4oz) icing sugar 
20g (%oz) plain white flour 
40g (I 'Aoz) ground almonds 
!4 tsp finely grated orange zest 
2 free-range egg whites, lightly beaten 
a pinch of salt 
TO FINISH 

1 20g (4oz) dark chocolate, chopped 



1 To make the jelly combine the sugar and orange zest with 

1 20ml (4fl oz) water in a small saucepan. Bring to the boil, then 
simmer for 10-15 minutes until the liquid has reduced by 
about half. 

2 Meanwhile, line an 1 8cm (7in) square tin with clingfilm. Place 
the gelatine sheets in a bowl of cold water and soak for 

5 minutes. 

3 Remove the syrup from the heat and strain into a measuring 
jug. Squeeze as much water as possible out of the gelatine 
leaves, then stir them into the warm syrup until dissolved. Stir in 
the orange juice before straining into the lined tin. Chill for 

2 hours, or until firm. 

4 To make the cakes, measure out 30ml ( I oz) butter and set 
aside. Use the remaining butter to grease a 1 2-hole muffin tin. 
Preheat the oven to 1 90°C/Gas Mark 5. 

5 Sift the icing sugar and flour into a bowl, then whisk in the 
ground almonds and orange zest. Add the egg whites, salt and 
the butter and whisk to a thick batter 

6 Divide the batter between the muffin tin holes and bake for 
9- 1 2 minutes until the cakes are lightly golden and firm to 
the touch. Remove from the oven and leave to cool in the 
tin completely. 

7 When the jelly has set, use a 4cm (l]4in) cutter to cut out discs 
from the layer of jelly. Carefully place one disc on top of each 
cooled cake. 

8 To finish the cakes, melt the chocolate in a heat-proof bowl 
suspended over a pan of barely simmering water (or in the 
microwave) and leave to cool for 10-15 minutes. Carefully 
spoon I -2 tsp melted chocolate over the top of each jelly disc, 
coating the top of each cake. Leave to cool completely. 

9 The cakes will keep in an airtight container for 2 days. 




This recipe and the 
biscuit cake on page 
34 are taken from 
Homemade Memories 
by Kate Doran, 
published by Orion. 
(RRP £18.99). 
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OStftAtokwiAJkAs BAKES 




Choclate honeycomb 
biscuit cake 



Makes 1 0 very rich slices 

1 25g (4 Yioz) butter, plus 
extra for greasing 

350g (10/ioz) dark 
chocolate, chopped 

I tbsp golden syrup 

1 50g (5 Yioz) digestive 
biscuits, crushed 



75g (2%oz) honeycomb 

I free-range egg, 
lightly beaten 

50g (I Yioz) pecans, 
roughly chopped 

I -2 tbsp cocoa powder, 
for dusting 



1 Lightly grease a I kg (21b 2oz) loaf tin with butter; then line with 
baking parchment, making sure it comes a few centimetres 
above the edges. 

2 In a large bowl suspended over a pan of barely simmering 
water; melt the chocolate, butter and golden syrup, stirring until 
smooth. Remove from the heat and set aside to cool slightly. 

3 Add the honeycomb to the biscuits and bash together 

4 Pasteurise the egg by stirring it slowly and continuously into the 
chocolate mixture. Stir in the biscuits, honeycomb and pecans 
until well combined. Scrape the mixture into the tin, levelling it 
with a spatula. Press a piece of baking parchment over the top, 
then chill in the fridge for about 4 hours or until firm. 

5 Remove the cake from the fridge 1 0 minutes before serving to 
allow it to soften slightly. Turn it out of the tin, dust the top with 
cocoa powder; then serve in thick slices. 



Mincemeat muffins 

By The Vegetarian Society ( www.vegsoc.org ) 
Makes 12-14 

350g (l2oz) self-raising flour 
I tbsp baking powder 
I75g (6oz) caster sugar 
135ml (4'Afl oz) sunflower oil 
375ml (I2fl oz) water 
1 50g (5oz) mincemeat 
I tbsp Demerara sugar 
a pinch of cinnamon 



1 Preheat the oven to 1 90°C/Gas Mark 5. Line a 1 2-hole muffin 
tin with deep muffin cases. 

2 Sieve the flour and baking powder into a large mixing bowl. 
Add the sugar and mix well. Add the oil and water and whisk 
together quickly. 

3 Fold in the mincemeat and spoon into the muffin cases about 
two-thirds full. Mix the sugar and cinnamon together and 
sprinkle over the top of each. Put the muffin tins into the 
oven immediately. 

4 Bake for about 1 5-20 minutes until well risen and golden. Cool 
on a wire rack. 



34 HEAVEN 20 15 





Friands 

By Victoria Glass 
A/I okes 8 

I25g (4/ioz) icing 
sugar, plus extra 
for dusting 

25g (loz) cocoa powder 
85g (3oz) 

desiccated coconut 



4 free-range egg whites 
a pinch of salt 

I OOg (3 '/if I oz) coconut oil 
(plus extra for greasing), 
melted and cooled 

icing sugar, to dust 



1 Sift together the icing sugar and cocoa in a large mixing bowl. 
Stir in the desiccated coconut. Preheat the oven to 1 80°C/Gas 
Mark 4. 

2 In a separate bowl, whisk the egg whites and salt to very soft 
peaks. Make a well in the middle of the dry ingredients and 
pour in the whisked egg mixture and coconut oil and lightly mix 
to form a batter 

3 Pour the batter into eight friand tins or eight holes of a muffin 
tin and bake in the oven for 1 5-20 minutes, or until an inserted 
skewer comes out clean. Leave to cool in the pan for 5- 1 0 
minutes, before transferring to a wire rack to cool completely. 

4 Once cold, dust with icing sugar and serve. 




The recipes on this page are taken from 
Deliciously Chocolatey by Victoria Glass, 
photography by Dan Jones, published by 
Ryland Peters & Small. Readers can buy 
the book for the special price of £ I 1 .99 
including p&p (RRP £16.99) by telephoning 
Macmillan Direct on 01256 302699 and 
quoting reference GLR EB8. 



White chocolate and 
pistachio rose ring 



By Victoria Glass 
Serves 8 

25 Og (9oz) soft butter 
200g (9oz) caster sugar 
5 free-range eggs 
2 tsp rose water 

I OOg (3/zOz) white 
chocolate, melted, cooled 

200g (7oz) ground pistachios 
1 75g (6oz) self-raising flour 
I tsp baking powder 
a pinch of salt 

1 Preheat the oven to 1 60°C/Gas Mark 3. Grease and flour a 
25cm ( I Oin) cake ring. 

2 Cream the butter and sugar together until light and fluffy. Whisk 
in the eggs, one at a time, followed by the rose water and 
white chocolate. Fold in the ground pistachios. Sift in the flour 
and baking powder and add the salt, before folding the dry 
ingredients into the mixture. 

3 Spoon the mixture into the cake tin and bake in the oven for 
50-55 minutes, or until an inserted skewer comes out clean. 
Leave the cake to cool in its pan for 1 0 minutes on top of a 
wire rack, before turning out and leaving to cool completely. 

4 Once cold, place the cake on a serving plate and drizzle 
the white chocolate over the top, before sprinkling with the 
chopped pistachios and rose petals. Leave the chocolate to set 
at room temperature before serving. 



TO DECORATE 

75g (2%oz) white 
chocolate, melted, cooled 

35g (I Loz) unsalted 
pistachios, finely chopped 

I -2 tbsp edible dried 
rose petals 
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